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Ingredients Directions 

 1 pre-made refrigerated 
pie crust 

 1 (14 oz.) can 
unsweetened condensed 
milk 

 Yellow food coloring 

 ½ cup fresh lemon juice 

 3 teaspoons lemon peel 
zest 

 2 cups whipping cream 

 1 teaspoon pure vanilla 
extract 

 

1. Pre-heat oven to 450 degrees. 

2. Bake pre-made pie crust for about 10-12 
minutes or until lightly browned. Let cool 
completely before adding pie filling. 

3. In a medium bowl, mix condensed milk, pure 
vanilla extract, 2 teaspoons lemon peel zest 
and lemon juice. Set aside. 

4. In a large bowl, beat whipping cream and a few 
drops of yellow food coloring until stiff. Fold 
lemon mixture into whipped cream until mixed 
together well. 

5. Spoon mixture into crust, cover and refrigerate 
for at least 3 hours or until set. Garnish with 
remaining teaspoon of lemon peel zest. 

6. Serve and enjoy!!! 

 


